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Food Safety and Inspection Serv. (Meat, Poultry), USDA § 308.5

1 A list of approved pest control substances
is available upon request to the Scientific
Services, Meat and Poultry Inspection, Food
Safety and Inspection Service, U.S. Depart-
ment of Agriculture, Washington, DC 20250.

(h) Every practicable precaution
shall be taken to exclude flies, rats,
mice, and other vermin from official
establishments. The use of poisons for
any purpose in rooms or compartments
where any unpacked product is stored
or handled is forbidden, except under
such restrictions and precautions as
are prescribed by the regulations in
this part or by the circuit supervisor in
specific cases. The use of insecticides,
rodenticides, and similar pest control
substances in hide cellars, inedible
product departments, outbuildings, or
similar places, or in storerooms con-
taining canned or tierced products is
not forbidden but only those approved
by the Administrator may be used.1

So-called rat viruses shall not be used
in any part of an establishment or the
premises thereof.

(i) Dogs and cats shall be excluded
from the interior of official establish-
ments; however, dogs may be permitted
on the outer premises for guard pur-
poses.

[35 FR 15561, Oct. 3, 1970, as amended at 51 FR
45619, Dec. 19, 1986; 61 FR 38864, July 25, 1996]

§ 308.4 Sanitary facilities and accom-
modations; specific requirements.

Adequate sanitary facilities and ac-
commodations shall be furnished by
every official establishment. Of these,
the following are specifically required:

(a) Dressing rooms, toilet rooms, and
urinals shall be sufficient in number,
ample in size, and conveniently lo-
cated. The rooms shall be provided
with facilities to provide abundant
light of good quality and well distrib-
uted. They shall be properly ventilated,
and meet all requirements of the regu-
lations in this part as to sanitary con-
struction and equipment. They shall be
separate from the rooms and compart-
ments in which products are prepared,
stored, or handled. Where both sexes
are employed, separate facilities shall
be provided.

(b) Acceptable lavatories, including
running hot and cold water, soap, and
towels, shall be placed in or near toilet

and urinal rooms and also at such
other places in the establishment as
may be essential to assure cleanliness
of all persons handling any product.

(c) Toilet soil lines shall be separate
from house drainage lines to a point
outside the building and drainage from
toilet bowls and urinals shall not be
discharged into a grease catch basin.

(d) Properly located facilities shall
be provided for cleansing and disinfect-
ing utensils and hands of all persons
handling any product.

§ 308.5 Equipment and utensils to be
easily cleaned; those for inedible
products to be so marked; evalua-
tion of equipment and utensils;
PCB-containing equipment.

(a) Equipment and utensils used for
preparing or otherwise handling any
edible product or ingredient thereof in
any official establishment shall be of
such material and construction as, in
the judgment of the Administrator,
will facilitate their thorough cleaning
and insure cleanliness in the prepara-
tion and handling of all edible products
and otherwise avoid adulteration and
misbranding of such products. In addi-
tion to these requirements, equipment
and utensils shall not in any way inter-
fere with or impede inspection proce-
dures. Receptacles used for handling
inedible material shall be of such ma-
terial and construction that, in the
judgment of the Administrator, their
use will not result in adulteration of
any edible product or in insanitary
conditions at the establishment, and
they shall bear conspicuous and dis-
tinctive marking to identify them as
only for such use and shall not be used
for handling any edible product.

(b) When equipment or utensils for
use in preparing or handling product
are proposed for use in an official es-
tablishment, the operator of the estab-
lishment shall so notify the Adminis-
trator, and thereafter shall submit to
the Administrator such information as
the Administrator specifies in each
case as necessary to determine whether
the equipment or utensils meet the cri-
teria specified in paragraph (a) of this
section. The required information shall
include, but may not be limited to, as-
sembly type drawings and a list show-
ing the materials of which parts are
made. The Administrator will evaluate

VerDate 14-MAR-97 14:10 Apr 01, 1997 Jkt 174024 PO 00000 Frm 00101 Fmt 8010 Sfmt 8010 E:\CFR\174024.018 174024



102

9 CFR Ch. III (1–1–97 Edition)§ 308.6

the model of equipment or utensil and
determine whether it is acceptable for
its proposed use under the criteria set
forth in paragraph (a) of this section.

(c) The Administrator will, from time
to time, prepare a listing by name and
model number of equipment and uten-
sils that have been evaluated and found
to be acceptable for their proposed use
in accordance with this section. A copy
of such listing can be obtained from
Technical Services, Meat and Poultry
Inspection Program, Food Safety and
Inspection Service, U.S. Department of
Agriculture, Washington, DC 20250.

(d) The Administrator may dis-
approve for use in official establish-
ments particular models of equipment
or utensils that he finds do not meet
the requirements of paragraph (a) of
this section or that he cannot evaluate
because of lack of sufficient informa-
tion. Further, he may prescribe such
conditions for the use of particular
models of equipment or utensils, either
on a trial or permanent basis, as he
finds necessary to prevent adulteration
or misbranding of product.

(e) Nothing in this section shall af-
fect the authority of Program inspec-
tors to reject specific equipment or
utensils under § 308.15 of the regula-
tions in this subchapter.

(f) Before approval of any model or
specific item of equipment or utensil is
finally denied, or is granted only with
conditions, the applicant shall be given
notice and opportunity to present his
views to the Administrator. If the ap-
plicant does not accept the Adminis-
trator’s determination, a hearing in ac-
cordance with the applicable rules of
practice will be held to resolve such
dispute. This shall not preclude rejec-
tion of the equipment or utensils under
§ 308.15 or this section pending the out-
come of the presentation of views or
hearing.

(g) New or replacement equipment or
machinery (including any replacement
parts) brought onto the premises of
any official establishment shall not
contain liquid polychlorinated
biphenyls (PCBs) in concentrations
above 50 parts per million by weight of
the liquid medium. This provision ap-
plies to both food processing and
nonfood processing equipment and ma-
chinery, and any replacement parts for

such equipment and machinery. To-
tally enclosed capacitors containing
less than 3 pounds of PCBs are exempt-
ed from this prohibition.

[40 FR 25439, June 16, 1975, as amended at 40
FR 60053, Dec. 31, 1975; 45 FR 68918, Oct. 17,
1980]

§ 308.6 Scabbards for knives.
Scabbards and similar devices for the

temporary retention of knives, steels,
triers, etc., by workers and others at
official establishments shall be con-
structed of rust-resisting metal or
other impervious material, shall be of
a type that may be readily cleaned, and
shall be kept clean.

§ 308.7 Rooms, compartments, etc., to
be clean and sanitary.

Rooms, compartments, places, equip-
ment, and utensils used for preparing,
storing, or otherwise handling any
product, and all other parts of the es-
tablishment, shall be kept clean and in
sanitary condition. There shall be no
handling or storing of materials which
create an objectionable condition in
rooms, compartments, or places where
any product is prepared, stored, or oth-
erwise handled.

§ 308.8 Operations, procedures, rooms,
clothing, utensils, etc., to be clean
and sanitary.

(a) Operations and procedures involv-
ing the preparation, storing, or han-
dling of any product shall be strictly in
accord with clean and sanitary meth-
ods.

(b) Rooms and compartments in
which inspections are made and those
in which livestock are slaughtered or
any product is prepared shall be kept
sufficiently free of steam and vapors to
enable Program employees to make in-
spections and to insure clean oper-
ations. The walls, ceilings, and over-
head structure of rooms and compart-
ments in which product is prepared,
handled, or stored shall be kept reason-
ably free from moisture to prevent
dripping and contamination of product.

(c) Butchers and others who dress or
handle diseased carcasses or parts
shall, before handling or dressing other
carcasses or parts, cleanse their hands
with liquid soap and hot water, and
rinse them in clean water. Implements
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